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In  all  this  time  that  you  and  I  have  "been  planning  meals  together,  we've 
never  mentioned  menus  to  fit  the  kitchen.     We've  talked  ahout  meals  to  sn.it  the 
family  and  the  rjocketbook,   the  season  and  the  occasion.    But  we've  neglected  the 
kitchen  —  a  most  important  consideration  for  many  people,   especially  apartment- 
house  dwellers  in  cities.    Of  course,   if  you  have  a  roomy,  well-equipped,  modern 
kitchen,  you  can  plan  almost  any  kind  of  a  meal  you  like,   large  or  small,  plain 
or  fancy.    But  if  your  menu  has  to  take  shape  in  a  miniature  kitchen,  one  of 
those  little  arrangements  usually  called  a  "kitchenette,"  well,  then    you  have 
a  special  problem  on  your  hands  and  you'll  want  to  make  your  plans  accordingly. 
The  amount  of  space  you  have  to  work  in  is  what  must  guide  your  menu  —  how  much 
space  you  have  to  prepare,  and  store,  and  cook  food. 

I  haven't  any  census  figures  at  hand  to  back  up  my  statement,  but  I 
believe  that  thousands  of  people  —  bachelor  men  and  women,  and  couples  as  well  -- 
thousands  of  people  are  living  in  one-room  apartments  with  abbreviated  cooking 
arrangements.    Their  kitchenettes  vary  all  the  way  from  an  electric  plate  on  a 
shelf  behind  a  screen  —  a  make- shift  affair  for  impromptu  meals,  to  one  of  those 
compact  but  convenient,  built-in  devices  that  include  a  stove  with  several 
burners  and  an  oven,  a  sink,  a  cabinet  and  a  refrigerator  —  all  in  two-by-four 
space.     Some  of  these  kitchens  have  everything  but  space  to  turn  around  in,   so  to 
speak.    Others  haven't  much  more  than  a  couple  of  kettles  and  a  single-burner 
heater. 


Well,   I've  collected  some  helpful  ideas  from  a  few  friends  who  have 
mastered  the  art  of  getting  rneals  without  benefit  of  elbow  room.    Many  of  these 
suggestions  will  apply  as  well  in  a  small  summer  cottage  or  camp  with  limited 
facilities  for  cooking  as  in  your  small  apartment. 

First,  when  your  kitchen  is  tiny,  don't  try  to  spread  your  wings  or  your 
imagination  too  far.    Plan  your  menu  with  your  space  in  mind.    Think  just  where 
you'll  set  this  and  cook  that  before  you  write  it  down.    Be  sure  you  have  a 
place  to  put  everything.    Otherwise,  you  may  find  yourself  having  to  set  the 
dessert  dishes  on  the  floor  and  whip  the  cream  in  the  bathroom  wash-stand. 

Second,   especially  when  you  have  company,   remember  that  you  have  to  live 
and  breathe  as  well  as  eat.    Unless  your  apartment  has  excellent  ventilation, 
better  avoid  foods  with  a  penetrating  aroma.    Among  the  vegetables,  those  that 
have  a  decided  effect  on  the  atmostphere  are  onions,  cabbage,  cauliflower  and 
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Brussels  sprouts.    Fried  foods  can  fill  a  small  apartment  with  a  lingering 
fragrance  that  nothing  can  daunt,  especially  if  you  allow  the  fat  to  get  too 
hot.    Broiled  foods  have  "both  advantages  and  disadvantages.    Broiled  chops, 
steaks,  "bacon,   sausages  and  so  on  certainly  do  cast  their  fragrance  far  and  wide. 
On  the  other  hand,  they  cook  quickly,  are  well-adapted  to  small  grills  and 
frying  pans,  and  are  good  selections  for  serving  a  very  few  people. 

Third,   some  of  the  "best  selections  for  kitchenette  cookery  are  the 
all-in-one  main  dishes,   those  mixtures  that  combine  meat  and  a  starchy  food  and 
vegetables  in  one  pot.     If  you  have  very  little  cooking  space,  concentrate  all 
your  energies  on  this  one  dish.    Make  it  in  generous  amounts  and  make  it 
delicious.    Then  you  can  round  out  your  meal  with  foods  that  need  little  or  no 
cooking  —  a  fruit  cup  to  start,  a  crisp  salad  and  a  ready-cooked  dessert  — 
perhaps  ice  cream,  perhaps  fruit,  fresh  or  canned,  perhaps  a  "bought"  cake  or 
pastry.     If  you  have  a  table  waffle  iron,  you  can  concentrate  on  the  accompani- 
ments for  the  waffles  —  creamed  chicken  and  green  peas,  for  example,  or  kidney 
stew,  or  creamed  tuna  or  salmon.    This  plan  of  featuring  one  main  dish  containing 
many  ingredients  saves  pans  and  plates  and  also  prevents  the  dreary  spectacle 
of  one  part  of  the  dinner  greasily  cooling  on  the  side  while  another  heats  up. 

Let's  mention  a  few  good  main-dish  selections  that  take  little  time  and 
little  space  for  cooking.    Blushing  Bunny  is  a  naive  version  of  the  famous 
Welsh  rabbit.    This  is  a  rabbit  made  with  canned  tomatoes  and  seasoned  with  a 
little  chopped  celery,  green  pepper  and  onion  browned  in  butter.    Or  you  can 
make  it  with  canned  tomato  soup  and  soft  spread  cheese.    Beef  and  ham  gumbo  in 
a  rice  ring  is  another  excellent  all-in-one  dish.     So  is  tomatoes,   corn,  and 
cheese  on  toast. 

The  various  goulash  dishes,   special  stews  and  fricasees  are  all  good 
selections  for  the  kitchenette  meal. 

Here,  for  example,   is  a  dinner  for  a  small  space  worked  out  around  this 
Blushing  Bunny  I  just  spoke  of.    Blushing  Bunny  served  hot  on  crackers  or  toast; 
canned  or  fresh  peas;  celery  hearts  and  radishes;  a  cool  fruit  drink  or  a  hot 
beverage,  and  for  dessert,  canned  fruit  with  wafers  or  cookies. 

Here's  another  menu  using  canned  or  pressed  chicken.     Chicken  a  la  King 
with  waffles;  cucumber  and  tomato  salad  on  lettuce;  for  dessert,   ice  cream  with 
fruit  sauce;  and  Cocoa  or  coffee. 

If  you  can  arrange  the  matter  of  ventilation,   there's  nothing  nicer  than 
pan-broiled  lamb  chops  or  small  steaks  for  two  in  an  apartment.     With  steak  or 
chops,   serve  asparagus  or  other  fresh  green  vegetable  buttered;  then,  potato 
salad  with  cucumbers  or  celery  on  lettuce;  Rolls,  heated  in  the  upper  part  of  a 
double  boiler;  and  for  dessert,  a  mixture  of  fresh  pineapple  and  strawberries, 
or  canned  grapefruit  and  fresh  strawberries. 
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